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Milk is sold preserved in its natural state, i.e. pasteurised or sterilised
and even frozen 1; also condensed, with or without addition of sugar, and
also in the form of cakes and powder.
Pasteurised or sterilised milk is recognised by the tests already given
(p. 29) ; it has the same composition as natural milk, and should not contain
antiseptics or other preservative agents.
Condensed milks are mostly condensed to one-third of their volume.
Their composition varies somewhat, atcording to the degree of concentra-
tion and to the addition of sugar (see later). Good products should be
slightly yellowish, should have no unpleasant smell or cheesy flavour and
should be homogeneous and show no clots, fat drops or crystals (lactose).
Condensed milk is usually sold in soldered tins. The analysis should
be made immediately after opening, since such products readily change,
especially when little or np sugar has been added. Of special importance
are tests for antiseptics and other preservatives (see Milk, No. n) and
heavy metals, and bacteriological examination.
Milk in cakes or milk powder consists of milk reduced by special methods
to the dry state: the former often contains added sugar.
Analysis of these products includes the determinations indicated for
natural milk and is carried out by the methods already given, the products
being well mixed and diluted with water to bring them approximately to
the concentration of natural milk (about 12% of dry matter).
With products prepared with addition of sugar, determinations of the
saccharose and other sugars, i.e. of the lactose and of the invert sugar which
may be formed by the inversion of the saccharose, are carried out by the
following methods.
Determination of the Sugars in Condensed Milk.—As soon as the
tin is opened, the milk is thoroughly mixed to render it homogeneous and
40 grams2 weighed in a dish and then washed into a 200 c.c. flask, the dish
being washed with boiling water. The solution is diluted to about 180 c.c.
with boiling water, heated for a few minutes on a water-bath, treated with
10-15 drops of concentrated acetic acid to coagulate the albuminous sub-
stances, shaken for some minutes until the coagulum separates well and
then cooled rapidly. Next, 10 c.c. of basic lead acetate solution are added
and, after a quarter of an hour, 20 c.c. of saturated sodium sulphate solution.
The solution is then made up to the mark with cold water and 4 c.c. of water
added to compensate for the volume of the precipitate 8 ; the whole is weU
shaken, allowed to deposit and filtered through a pleated filter.
1	With frozen milk it should be borne in mind that the analysis must be mad6 on
a sample representing the whole mass ,* otherwise the results may be quite erroneous.
2	For milk in cakes or powder, 20 grams suffice, this bang allowed for in the calcu-
lations, which in the text are given for 40 grams of substance.
8 The amount of water indicated represents the mean of numerous determinationf
on many samples of condensed milk and is accurate in most cases,
coodensed milks containing much, fat (not de-creamed) it may be useful to
ffae volume occupied by the coagulum.   To this end 40 grams and 20 grams
t ace treated as above in two 200 c.c. flasks, the indicated amounts

